Beef and Guinness Stew 


1 oz Oil blended 

1 lb Beef stew meat, diced 

2 OZ Molasses 

1 each Large yellow onion, julienne 

2 each Large carrots, peeled and diced 
1 cup Red wine 

4 cups Guinness, settled 

2 each Leeks, cleaned and sliced 

4 cups Beef or Veal stock 

2 each Potatoes, large diced 1x1 

1 cup Cilantro cleaned and chopped 
2 tbsp Salt and pepper 


e I an heavy bottom pot heat the oil, add in the 
beef cook for 5 minutes to caramelize on the 
outside 

e Add in the molasses and stir to coat, cook for 2 
minutes 

e Add in the onions, carrots and ¥2 the salt and 
pepper, cook for 2 minutes 

e Deglaze with red wine and Guinness, bring to a 
boil 

e Add in the leeks, potatoes, veal stock, cilantro 
and the remaining salt and pepper, bring toa 
boil 

e Allow to cook simmering for 1 hr until potatoes 
are cooked and meat is tender 


Serve with sautéed green beans or soda bread 


